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Code Development History

* NFPA 96 technical committee

* NFPA 96 2017 edition
- Annex B

* NFPA 96 2021 edition
- Annex B language moved into body of the standard

* |[FC 2018 edition
- Section 319
- No changes in 2021 IFC
- Changes could occur in the 2024 IFC



City to City Inspections

* Are you Issuing operational permits?
- Section 105.6.30

* Do you have a city ordinance?
- More or less restrictive than MSFC?

*No SFMD approval process
* Should one city’s approval apply to the next city?



* Vehicles that contain cooking
equipment that produce smoke or
grease-laden vapors for the purpose of

preparing and serving food to the
public.

 Private recreation vehicles are not

considered mobile food preparation
vehicles.

MSFC SECTION 202



Kitchen Exhaust Hood

» A Kitchen Exhaust hood is
required where the cooking

appliances or operation create
grease laden vapors

 The kitchen exhaust hood

must meet the requirements of
MSCF Section 607

MSFC SECTION 319.3



Kitchen Exhaust Hood

Commercial kitchen exhaust hoods shall
comply with the requirements of the
International Mechanical Code.

* Type | Hood
« Type Il Hood

MSFC SECTION 607.1



Cooking Operations

Class 1 Cooking Operation

 Commercial Operation

* Type | hoods are required for cooking operations that
produce grease laden vapors

 Ranges * Char broilers * Rotisseries

« Stoves « Woks  Equipment designed my the
* Induction cookers « Griddles gnra;r;l;];acture to produce
 Hot plates * Deep fat fryers

« Electric frying pans * Broilers

« Conveyor ovens when used for meat <« Pan frying

* Braising pans * barbeque



Cooking Operations

Class 2 Cooking Operations
* Equipment or process that produces significant steam or
heat but does not product grease-laden vapors.
« Type Il Hood
Class 3 Cooking Operations
« Equipment or process that equivalent to residential cooking
Class 4 Cooking Operations
* Enclosed equipment - own grease filtering and suppression
Class 5 Cooking Operations
 Room Ventilation is adequate



Ventilation System

The ventilation system in connection with

. Q
hoods shall be operated at the required
rate of air movement, and grease filters UL 1046
isted and labeled in accordance with UL ANOAR FOR SAFETY
1046 shall be in place where equipment Grease Filtes for Exhaust Ducts

under a kitchen grease hood is used.

MSFC SECTION 607.3.1



Grease Extractors

Where grease extractors are installed,
they shall be operated when the

commercial-type cooking equipment Is
used.

MSFC SECTION 607.3.2



Fire Protection

Cooking equipment shall be protected by automatic fire extinguishing
systems in accordance with Section 904.12

dance with Section 903 .4.1.

904.11.2.2 Alarms. Alarms shall be provided as
required for awtomatic sprinkler systems in accordance
with Section 903.4.2.

904.11.2.3 Floor control valves. Floor control valves
shall be provided as required for automatic sprinkler
systems In accordance with Section 903.4.3.

904.11.3 Testing and maintenance. Automatic water mist
svstems shall be tested and maintained in accordance with
Section 901.6.

904.12 Commercial cooking systems. The automatic fire-
extinguishing system for commercial cooking systems shall
be of a type recognized for protection of commercial cooking
equipment and exhaust systems of the type and arrangement
protected. Preengineered automatic dry- and wet-chemical
extinguishing systems shall be tested i accordance with UL
300 and /isted and labeled for the intended application. Other
types of automatic fire-extinguishing systems shall be /isted
and Jabeled for specific use as protection for commercial
cooking operations. The system shall be installed in accor-
dance with this code, NFPA 96, its listing and the manufac-
turer’s installation mstructions. Automatic fire-extinguishing
systems of the following tvpes shall be installed in accor-
dance with the referenced standard indicated, as follows:

1. Carbon dioxide extinguishing systems, NFPA 12.
. Automatic sprinkler svstems, NFPA 13.

(ST )

. Automatic water mist systems, NFPA 750.

=~

. Foam-water sprinkler system or foam-water spray sys-
tems, NFPA 16.

2020 MINNESOTA STATE FIRE CODE

arranged 10 give unitorm distribution shall be installed
within vertical ducts exceeding 20 feet (6096 mm) and
horizontal ducts exceeding 50 feet (15 240 mm). Dampers
shall be installed at either the top or the bottom of the duct
and shall be arranged to operate automatically upon acti-
vation of the fire-extinguishing system. Where the damper
is installed at the top of the duct, the top nozzle shall be
immediately below the damper. Automatic carbon dioxide
fire-extinguishing systems shall be sufficiently sized to
protect all hazards venting through a common duct simul-
taneously.

904.12.3.1 Ventilation system. Commercial-type
cooking equipment protected by an automatic carbon
dioxide extinguishing system shall be arranged to shut
off the ventilation system upon activation.
904.12.4 Special provisions for automatic sprinkler sys-
tems. Automatic sprinkler systems protecting commercial-
type cooking equipment shall be supplied from a separate,
indicating-type control valve that is identified. 4ccess to
the control valve shall be provided.

904.12.4.1 Listed sprinklers. Sprinklers used for the
protection of fivers shall be tested in accordance with
UL 199E, listed for that application and installed m
accordance with their listing.
904.12.5 Operations and maintenance. Automatic fire-
extinguishing systems protecting commercial cooking sys-
tems shall be maintained in accordance with Sections
904.12.5.1 through 904.12.5.3.
904.12.5.1 Existing automatic fire-extinguishing sys-
tems. Where changes in the cooking media, positioning

121

MSFC SECTION 319.4.1



Fire Protection

Wet Chemical
Extinguishing Systems

The automatic fire extinguishing system for commercial
cooking systems shall be of a type recognized for
protection of commercial cooking equipment and
exhaust systems of the type and arrangement protected.

 Known as Pre-engineered systems
UL 300 for modern kitchens
* Wet Chemical is most common
 Per MSFC 904.5 Installed per the 2017 edition of
NFPA 17A
* Installed per manufacturers installation manual
MSFC SECTION 904.12




Fire Protection- Manual Activation

A manual activation device is required
near the means of egress HOOD#1

In a Mobile food preparation vehicle it PUIF.;LEI\S’I'?ATTEION
should be placed on the door exiting the FOR HOOD
cooking area to the outside of the vehicle. e Sstiz?r';ﬁ,,ssm'\'

* Not less than 10 feet and not more
than 20 feet from the hood

e 42" to 48” mounting height

* C(Clearly identify the protected hazard

* 40 maximum pull pressure

UPPRESSION
SYSTEM

MSFC SECTION 904.12.1



Fire Protection- Interconnection

The actuation of the fire extinguishing system must

automatically shut down the fuel or electrical power supply to
the cooking equipment.

 Manual fuel and electrical supply reset required

Electric Shunt Trip Mechanical Gas Valve

MSFC SECTION 904.12.2



Fire Protection- Fire Extinguishers

Portable fire
extinguishers shall be
provided In accordance
with Section 906.4

MSFC SECTION 319.4.2



Fire Protection- Fire Extinguishers

Fire extinguishers provided for the protection
of cooking equipment shall be of an approved
type compatible with the automatic fire-
extinguishing system agent.

Cooking equipment involving solid fuels or
vegetable or animal oils and fats shall be
protected by a Class K-rated portable
extinguisher

MSFC SECTION 906.4



Fire Protection- Fire Extinguishers

Solid fuel cooking
whether or not under a hood with a fire box 5 Cubic Feet or less
require a single 2.5 or two 1.5 gallon class K extinguishers.

Deep fat frying

« Up to 4 fryers (80 Ib. max capacity) require One 1.5 gallon
class K extinguisher

« Each additional 4 fryers (80 Ib. max capacity) require an
additional 1.5 gallon extinguisher

* Individual fryers exceeding 6 square feet must be installed per
the manufactures recommendations

MSFC SECTION 906.4.1



Fuel Supply Piping- General

« Gas cooking appliances shall be secured in place and
connected to fuel-supply piping with an appliance connector
complying with ANSI Z21.69/CSA 6.16

ANSI Z21.69/CSA 6.16

(Connectors for movable gas appliances) e

Stationary-home

Movable

« Connector construction and
materials

« Markings

 Performance

« Durability

Photo: All Points Food Service

MSFC SECTION 319.5



Fuel Supply Piping

* The connector installation shall
be configured in accordance with
the manufacturer’s installation
Instructions

 Movement of appliances shall be
limited by restraining devices
Installed in accordance with the
connector and appliance
manufacturers’ instructions

Photo: All Points Food Service

MSFC SECTION 319.5



Cooking Oll Storage

Containers for cooking oil storage cannot
exceed 120 gallons and need to be stored
securely during transport.

Tanks for cooking oil storage must comply with
sections 319.7.1 through 319.7.5.2

MSFC SECTION 319.6 & 319.7



Cooking Oll Storage

Nonmetallic Storage Tanks

* Max capacity of 200 gallons

 Listed for high heat

 |nstalled per manufactures instructions

Metallic Oil Storage Tanks
* No limit
* Listed UL 80 or UL 142

-~

N

MSFC SECTION 319.7.1 & 319.7.2



Cooking Oil Storage

Oil transfer System Components

* |Include but not limited to piping connections, fittings, valves,
tubing, hoses, pumps, vents, and other components used In
the transfer of cooking oil.

Design, fabrication, and assembly of system components
Suitable for:

* Working pressures

 Temperatures

« Structural stresses

MSFC SECTION 319.7.3 & 319.7.4



Cooking Oll Storage - Venting

Both normal and emergency vents must be installed on
cooking oll storage tanks

‘ Emergency Vent
vy -

MSFC SECTION 319.7.5



Cooking Oll Storage

Normal vents
* Located above the normal fill line
* Must be as large as the largest filling or withdrawal
connection
* Not required to vent to the exterior
« 5704.2.7.3.3 vent must be a normally closed type

4 Normal Vent Emergency Vent
A\

< A v
\ //
O
N_t_H

Normal vents must be located
above the normal fill line

MSFC SECTION 319.7.5.1



Cooking Oll Storage

Emergency vents

Located above the normal fill line

Designed to relieve excess internal pressure

Not required to vent to the exterior

Non Metallic Tanks are allowed to use the tank construction
In creating a relief vent.

AN, Normal Vent & | Emergency Vent
v
\

//
@ Emergency vents must be located

1 above the normal fill line

MSFC SECTION 319.7.5.2



https://www.insideedition.com/investigative/9269-food-truck-mania-is-there-a-hidden-danger



Cooking Fuel - LP Gas
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MSFC SECTION 319.8



Cooking Fuel — LP Gas

Maximum aggregate volume
The maximum aggregate capacity
of LP-gas containers transported
on the vehicle and used to fuel
cooking appliances.

* cannot exceed 200 pounds
propane capacity.

ol

100 Ib.

.

ol

100 Ib.

U

Approximate Dimensions 48” - 50” high x 15”-18" diameter

MSFC SECTION 319.8.1



Cooking Fuel — LP Gas

Protection of container
LP-gas containers installed on the vehicle must be:
« Securely mounted

* Restrained to prevent movement

MSFC SECTION 319.8.2



Cooking Fuel — LP Gas

LP-gas container construction

LP-gas containers shall be manufactured in ' o
compliance with the requirements of NFPA 58. e o

Liquefied
Petroleum

Gas Code

» Chapter 9 Vehicular Transportation of LP Gas =

MSFC SECTION 319.8.3



Cooking Fuel — LP Gas

Protection of system piping

LP-gas system piping, including valves and fittings:
« Adequately protected to prevent tampering,

* Impact damage

« Damage from vibration.

MSFC SECTION 319.8.4



Cooking Fuel — LP Gas

LP-gas alarms
* Listed
 |nstalled within the vehicle in the vicinity of
LP-gas system components,
 |nstalled in accordance with the
manufacturer’s instructions.

A UL 2075 (Standard for Safety Gas
and Vapor Detectors and Sensors)
Listed device is advised

SAFE@AI.ERT’ RV Propane Gas Detector
g |

Yellow - Replace

ello
‘Red - Alarm ( ")
Green -On N n

|
ey

' Listed ‘SD . Waming: This zlarm will not operate without power, the
=200 Green Light must be on. Additional instruct

ions on thg back,

MSFC SECTION 319.8.5



Cooking Fuel Comparison

CNG Gas Vs. Propane

« Slightly Safer because it is lighter than air and dissipates
qguicker

* Propane delivers higher BTU’s for the money

* Propane is readily available

« Both are considered clean burning fuels

« Using propane appliances requires a conversion or special
regulator



Cooking Fuel = CNG Gas

Compressed Natural Gas (CNG) applications must comply
with section 319.9.1 through 319.9.4

« CNG Containers

« Maximum Volume

« Container Protection

« Contalner Construction

* CNG for cooking and vehicle power
« System Piping

 Alarms

MSFC SECTION 319.9.1



Cooking Fuel = CNG Gas

Maximum volume CNG allowed on a
vehicle is 1300 pounds

CNG containers must be securely
mounted and restrained to prevent
movement.

Containers shall not be installed in
locations subject to a direct vehicle
Impact.

MSFC SECTION 319.9.1.1 & 319.9.1.2



Cooking Fuel = CNG Gas

CNG Tank must be an NVG-2 type cylinder

 Must meet 49 CFR 571.304
(requirements for CNG Fuel container
integrity)

« Type 1-4 Metallic and Composite

* Subject to a burst test

* Subject to a Bonfire test

* Requires Labeling

* Hydrostatically tested to 125% of service
pressure

Transportation

CODE OF FEDERAL
REGULATIONS

MSFC SECTION 319.9.1.3



Cooking Fuel = CNG Gas

CNG Containers that supply both venhicle fuel and

cooking fuel must be installed per the 2016

edition of NFPA 52 (Vehicular Natural Gas Fuel

Systems)

* Piping system design, materials, and
components

* Piping Inspection, testing, system leak check,
and purging

* Minimum safe performance criteria, general
requirements, and specifications for venting
combustion products.

MSFC SECTION 319.9.2



Cooking Fuel — CNG Gas

CNG Gas system piping
Including valves and fittings
must be protected against
tampering and damage and
vibration.

Photo by United Food Truck - UFT

MSFC SECTION 319.9.2



Cooking Fuel = CNG Gas

A listed methane gas alarm shall be installed within the vehicle
in accordance with manufacturer’s instructions.

A UL 2075 (Standard for Safety Gas
and Vapor Detectors and Sensors)
Listed device is advised

Macurco Series GD-6 Gas Detector

MSFC SECTION 319.9.3



General Maintenance

Maintenance on systems in mobile food preparation vehicles
must be In accordance with sections 319.10.1 through
319.10.3

Includes:

 Hood maintenance requirements from Section 607

* Fire suppression system maintenance from Section 901
* Annual inspections of fuel gas piping systems

MSFC SECTION 319.10



Exhaust System— Maintenance

Maintenance on Exhaust System

The exhaust system, including hood, grease-removal devices,
fans, ducts and other appurtenances, shall be inspected and
cleaned in accordance
with Section 607.3.

MSFC SECTION 319.10.1



Exhaust System— Maintenance

Ventilation System The ventilation system in connection with
hoods shall be operated at the required rate of air movement,
and grease filters listed and labeled in accordance with UL

1046 shall be in place where equipment under a kitchen
grease hood Is used.

MSFC SECTION 607.3



Exhaust System— Maintenance

Ventilation System Inspection and Cleaning

Inspections are required based on the volume of cooking
being performed.

Type of Cooking Operations Frequency of
Inspection

High-volume cooking operations such as 24- hour cooking, charbroiling or 3 Months
wok cooking

Low-volume cooking operations such as places of religious worship, 12 Months
seasonal businesses and senior centers

Cooking operations utilizing solid fuel-burning cooking appliances 1 Month
All other cooking operations 6 Months

MSFC SECTION 607.3



Exhaust System— Maintenance

/MA& lllmq\‘

50 Microns (.001 inches) - Acceptable r\IKE'CA_“}
2000 Microns (.078 inches)- Cleaning is required Lo st
. . oy . (215) S64-3484
3175 Microns (1.25 inches) - Critical grease depth DEPTH GAUGE COMS
NO GREASE BUILD UP
vww.lkeca.org
Maximum duct deposition — CLEANNG D
clean measuremeﬁt mgg(&s“
Acceptable
cleaned , ,
curface Depth gauge comb Location or point

[ measurement: H A e

maximum deposit — ‘
L] cleaning required

1 t t NFPA DS A 11,42

MSFC SECTION 607.3



Exhaust System— Maintenance

Acceptable 50 microns or less Cleaning Depth 2000 microns or less Critical Depth 3175 Microns or more

MSFC SECTION 607.3



Exhaust System— Maintenance

MSFC 607.3.3.2 Grease Accumulation

If during the inspection it is found that
hoods, grease-removal devices, fans,
ducts or other appurtenances have an
accumulation of grease, such
components shall be cleaned in
accordance with ANSI/IKECA C10.

ANSI/IKECA C10-2016
Standard for the Methodology for
Cleaning Commercial Kitchen Exhaust Systems
2016 Edition

MSFC SECTION 607.3



Exhaust System— Maintenance

Tags. When a commercial kitchen hood or
duct system is inspected a tag provided in

AllG | 5EF || GoCT I'Ill"l' FiL

a conspicuous location containing the: DO Hm REMOVE E

. . : E;EEIFIEHETEF FIEFFEHMT‘&H{E .
°* SErviCe prOVIder name — [ INSPECTED [ CLEANED [
« address 1 0 s oo [
» telephone number 2

 date of service o] (o seacte

Prior tags shall be covered or removed

MSFC SECTION 607.3



Fire Protection Systems— Maintenance

Fire protection systems and devices

Fire protection systems and devices shall
be maintained in accordance with
Section 901.6.

901.6 Fire Protection must be maintained Armed or Disarmed Visual R
In an operable condition at all times. Identification

* Wet Chemical cylinders outside when
cold

MSFC SECTION 319.10.2



Fire Protection Systems— Maintenance

MSFC Section 901.6.1

_—-

- L
- NFPA 17A
P - Section 7
/ TABLE 901.6.1
FIRE PREOTECTION SYSTEM MAINTENANCE STANDARDS
’ SYSTEM STANDARD
MSFC Section 319.10.2 Portable fire extinguishers NFPA 10
/ Carbon dioxide fire-extinguishing system NFPA 12
Halon 1301 fire-extinguishing systems NFPA 12A
Dry-chemical extinguishing systems NFPA 17
Wet-chemical extinguishing systems NFPA17A

MSFC SECTION 901.6.1



Fire Protection Systems— Technician Qualifications

Technicians that perform testing, inspections, and

maintenance are to : i

* Be trained and certified including passing a
written or online test (typically by the Fire Suppression System
manufacturer) that is acceptable by the AHJ

* Possess a document confirming certification

* Have availability to applicable manufacturer areton e
. . . :j;: Jy
installation and service manuals as well as
relevant technical bulletins L -

NFPA 17A SECTION 7.3.1



Fire Protection Systems— Inspection Intervals

* Inspections and maintenance Is
the responsibility off the system

’ How Your Automatic Fire What You Should Do
Your Ownef S Protoction System Works in The {

owner and monthly the owner e e .

must do a visual inspection. GUARD

© Atleastsemiannually and after ... "
any system activation i l oo
maintenance shall be conducted In — &L
accordance with the S ’
manufacturer's design, installation,
and maintenance manual.

NFPA 17A SECTION 7.2.1 & 7.3.3



Fire Protection Systems— Inspection Requirements

1. Check to see that the hazard has not changed

2. An examination of all detectors, the expellant gas
container(s), the agent container(s), releasing devices,
piping, hose assemblies, nozzles, signals, all auxiliary
equipment, and the liquid level of all non-pressurized wet
chemical containers

3. Verification that the agent distribution piping Is not
obstructed

NFPA 17A SECTION 7.3.3.1



Fire Protection Systems— Deficiencies

During inspection the technician looks for corrosion and pitting
In the cylinders as well as structural damage and fire damage
where these are found the cylinder or component Is
considered compromised or deficient.

 If deficiencies are found Iin the tank then it must be hydro-
tested or replaced.

 |f deficiencies are found In the system components then
they need to be replaced.

NFPA 17A SECTION 7.3.3.2 & 7.3.3.3



Fire Protection Systems— Link Replacement

Fixed temperature-sensing elements of the fusible

metal alloy—type or glass bulb—type shall be replaced at least
semiannually from the date of installation or more frequently,
If necessary, and shall be destroyed when removed.

Replacement date must be
put on the service tag

NFPA 17A SECTION 7.3.4




Fire Protection Systems— Documentation

Inspection reports including recommendations
must be: 25 Q) wige

AND
FULLWT. — FIRE INSURANCE

* Provided to the owner or owners representative
* Kept for the period of one year Organizations Name

and Contact Info

LICENSE Mo.

Inspection Tags or Labels must: suwcsowy___Teohs Hvet
» Indicate the month and year the maintenance is e
performed and identifying the person performing
the service.

« Be firmly affixed or in a location it will remain until 2021

next service EEEELEERHE
* Only the current tag or label shall remain in place
NFPA 17A SECTION 7.3.3.6




Fire Protection Systems— Additional Information

NFPA 17A has many more sections applicable to maintenance
iIncluding sections:

« 7.3.4 fixed temperature sensing elements

* 7.4 Recharging

« 7.5 Hydrostatic testing

* 7.6 Cylinder collars

Typical Service Collar

NFPA 17A SECTION 7 Added Info



Cooking Fuel — Maintenance

LP Fuel Gas Systems

LP-gas containers installed on the vehicle and fuel-gas piping

systems shall be inspected annually:

* By an approved Inspection agency or a company that is
registered with the U.S. Department of Transportation to
requalify LP-gas cylinders to ensure: .

- ltis free from damage SN
. Suitable for service (‘
« Not leaking 2 3

STargs of ©

MSFC SECTION 901.10.3



Cooking Fuel — Maintenance

CNG Gas Systems

PASSED

CNG CYLINDER
CNG containers shall be inspected every 3 e ;“j“j"::;h
years in a qualified service facility to ensure: e
» containers are not used past their S ——

vehicle, expised to exoessive heat, fire or harsh
chemicals, or i the wehicle ks In an accddent.

expiration date listed on the manufacturers
label :
Upon approval the inspection agency must p—

WWWLNgWL.oom

Cut out date of inspection month/ye.

place a tag or sticker on the fuel gas system IEIEIEIIEEEE
iIndicating its name and the date of the —
Inspection.

MSFC SECTION 319.10.3



Additional Information

M"Y MINNesOTA

Mobile Food Unit

FLAN REVIEW, LICENSING AMD SAFE OFERATION

Definition of MFU

A mabike food wait (MFU) s a food and
beverage service establishoesnt that = a
wizhiche mounted unit, either:

*  Motorized or traliered, opsrating na
more than 31 days annually at any ane
place, or aperating more than 21 days
annually at any omne place with the
approval of the regulatory authority.

OR

#  Operated in conjunction with a
permanent business §cersed undesr
Minnesota Statutes, chapters 157 or
ZEA at thee site of the permanent
Business by the same ndividual or
company, and readily movable, without
disassembiing, for transport to andother
SoeCarthon.

How to get started

Food and beverage establishments in
MEnnesota are koensed by diffenent
agencies. The extablishenent s menu and
iccation of operation determines which
agency is responaibbe for plan review and
icensing. Ta find owt which agency is
responsible, sew the Licensing website.
Contact the appropriate agency to ciscuss
youst barsiness plan, plan review and

i censing requiresmients, and obbain

app boartiicens.

Safe operation

Employee health and
hygiene

Empldcyees who have been B with womiting
and/or diarrhea cannod work in a food
establishment for at keast 24 howrs after
thieir symratoems end.

Handwashing

Handwashing is the single most effective
maeans of preventing the spread of bacteria

and vinsees, which tan cawsse foodborne
lreess.

*  Enswre your handwashing sink is set up
befare you begin fond prepa ration.
Male it easily acressible to al
employees and we it only for
handwashing.

*  Handwashing sinks need running water,
s0a p, dsposable towels and a trash
COATEIANET.

*  Wash hands often. It i important to
wash your hands befare working with
food, dean equipenent and ubensils;
after smoking, eating or drinking, or
using toiket faclties; or any time hands
became comtanm inated.

Preventing bare hand contact

Prevent bare hand contact with ready-1o
eat food by wearing disposabile gloves or
using utensils, deli tisswse, spatlas, tongs or
other dispensing equspment.

MOBILE P

Approved sources

Obtaining food, beverages and ice from
approved sources s the first step in
ensuring safe food for your ostomers.

* Prepare food in the MFU or if you need
i prepare food in sdvance conda ot your
nespector to discuess off sike preparation.

# [Food canmot be prepared or stored ina
hiome.

* Water must be frosm an approved
SOUFCE. SOME approved SouUrces ane 3
public water supply spsbem or
comsmercially botthed drinkdng water.

Clean and separate

Cleaning and sanitizing
Contaminated equlpmient i o COHMEMon
cause of foodiborne Bnecs. Provide three
containers of suffickent sine to wash, rinse
and sanitise equepment.

1. Wash in hot, soapy waier.
2 Rinsa in chean water.

3. Sandtize in chemicals.

Uz approvesd chemical sandtizers such as
chlorine bleach, guaternary amemoni uom or
iedine. Alveays follow label instructions. Use
fthee required saniticer soluthon strength and
contact time. Use 3 test kit to werify the
SN it 2o concenkrati oo,

Preventing crods-contamination

Present Crost-roatamenaticn of ready-to
wak food from raw animal focd or dirty
equipment.

*  SEore ras meat, poultry and fish below
ready-io-eat food.

0 UMIT

¢ Sipere and handle ice sadely. los esed to
coal beverage containers must be
drained. Do not re-use this oz in drinks
or food preparation.

&  Sioere damrin o 2olbesd wi pdng clothe inan
approved sanitizer at the reguired
strength.

Cooking time/temperature
control for safety (TCS) food

Cosoii rawy anamad food according to the
internal Temperature and Time

Reguirements. These ncude:
s 1E5°F for 15 seconds for pouliry

¢ 155°F for 15 seconds for ground mieat

*  145°F for 15 seconds for whole muscie
maat and fish

Cold and hot holding

Impraper halding termperatusnes and times
are ane common cause of foodbome
I ree=ss.

#  Maintain cold TCS food at $1°F or

below. Frooen food must remain frozen.

*  Maintain hot TCS food 3t 135°F ar
above.

Resources

Minnesota Depasrtment of Health Food
Business Satety

i I ith.state mn i"j:::: psafetyl
Licensing

[ wearw heeaal th.state. mouus foommund e

enwirommentfoodflioe nsefindes. htmij

Temperatune and Timse g uiresments for
F oasd
(wemn.heal th.state. mnuus foomimiuni thes

enwironimentffood docs'fsftimetempls. pdf)

Micibile Food Unit, Seasonal TI:"I'I'E'II'I
Fiosd Stand and Seascaad Permnanssnt Foosd

Stand Cionst nuction Guide
[ wemnwheeal thstate. mnous foommiuni thes)’

enwirommentfoodfdocs/ oensef

minbsecon GlfC pidt |

Minmnchs Dvparfment ol Health
Foo=d, Pocds, ared LoSiorg S

PO B BRY

34 Pl BN 55 184-[F1 TS

B 1-200-A300

hewaiit b S hod pn ol v e ke mnoaus

e hea Ehofate mnan

Minneichs Dvparfmend of Agreulbune
Food ard Fised Safarty Dintison

B2 S Fobeart Sirest B

3 Faeal, R 25155536

B - 500500 T

A OAE FS0 By bofii LS mn L

s e ibafeumn uk

BARILARY 019

T chtain tis infarmatias b o dyfenmt fasmat, coll
BS T-20I-4500 or E21-J002- 8000 Prinlird on recpchind’ pepar.

https://www.health.state.mn.us/communities/environment/food/docs/license/mfufs.pdf
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Additional Information

FOOD TRUCK SAFETY
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General Safety Checklist

Dibskwin Bicwovms o b, becary B loc ol mothevifion [1 12 sl B1

Eovnarw Ehamw i i public s iing wilin e meibls load brack: [E300. 1702
Chacik st Fuaew i 8 clamsnes of o2 st mawy e buldngu
srachan, mhiches, and sy comburiishe rusena. [ MRTTI] 3

Var ity Firw cepactrae ! vebscular oo i arevided for fes e and accen
L 1~

I
Chacs: thatt o aplancn Jung comiustibie Tck.
aaperad et rgaihng muien B 12| GE

Propars
Cartamar

NFPA code references are provides at the end of each item. The red kzys conrespond to the MFPA food tnack salety disgram.
For more detadied information, see NP 1 and Chapter 17 in WF P& 96

e perbatsin e achngpuishans S e wscid s instaliv in bicwn
cacking s in sooordance it WP 0 [BE127] GTa

4 e cocian g spcharces that s sid el Lsch at chatas o wead
Praciucn gross-Let o saporn rsle e Ehe pokian oo 3w probecied 3
g r-adnpunhng aoeoTent "M

J Crasry Fus workers s boared in the Riosng: 7B
o Propsr sk of portn fiey sxkngunhe 1 and stngahng wilem

O Propsr method of ifwing off el sosrom (317302 G
O Proper prooecuss lof acelfping the bl fis Separiment [T 001 Gic
O Prxpar preceduss B hew o pacie urpls sk S on e coanee bere

T

m’ FACT SHEET
FOOD TRUCK SAFETY

Fael & Power Sources Checklist

S Vet that st tarks arw Mot 33 the Copacty seded for sntertaptnd
cperation dusng nomaal operating hoert. (13034 10 1 dor Canwals ardy | M
<2 [asae St wiseirg & conducied cnly denrg noe-opentayg hoars
[T R
Chack that ) srgne drivee 10ce of power 1 bearted b the pedic
by barrees. sch 23 phaysicyl geads, fencig. ¢ enckooues (9612823712
3 Dvnarw that ary e xoeca of ower i 1t o prioe 13 refasting
roe 1 pertitle cotarwe [EN24]F1
3 Chwck that mrbices of engee criven wurte of pawer 3% o0 12 the toach
Prar i3 wbasing frore 2 portaie contarer s
2 Ve mare St exhmat b engine et soucs of power complien aeh
e bdamry T4
3 Atheast 12% inal Smclions from openings and e intale
[9DA2 X1 Fda
3 Adiwast 12 % Bor evey rwaes of e (981 13] Fd
3 Dencted semy Yom of buthogs (96 NFéc
Dwwctec sway Yor 3l sther cockg sebicier and coestet
19852 X1 F4¢
2 Dmsw But slishcyicd sppiance, Sctaws, squpew t and wirg
comphes we S MTPA 101964

“

8

Fropane System Integrity Chechkiist

3 Chwck that e ruse thute® sy on o s contamers & readily sccmsuble

|smL2 8N

Dvsars St portable g contasers 2w i e gt poution 02w sed

13 provent Sppmg over. [SB0.0L.14] P2

3 irepect g eysters poor Ineach we. [BEITI25 P3

Partorm Maik beating on sl sew gae consections of &

SBLLT| P4

3 Partem bk facting on 3 g cowwcions decied by rplacement of 31
ectargabie cortuser [SRL4 SRL1T]P

3 Dociorm sk tectin g and maks S eTErtatmn makidie b teven 3y T
mhorisnt oftcial [SB6.06 5 M) PS

3 Domarw St oo s wydders iping 4 fcbie connecion i el Setwees
O wguistor autist 2 P fund pipog nysters J3RE26.5 YW 7

3 Where 3 o defection getem i imstalied areues that £ I Sestec mnthiy.
1964222 2198

v

.

g rpeten [SRE12

Operational Safety Checkiist

< Do sot lewe cocking aquprsent rarterted atvie & i ot hot (This is i
\wacing cxse of hoe Crsctee Bes and hove fes rtn ) OA

[

Operts coch ing eQuarment only wer 3 wrdowt. Wrvics bachet axd
vart faon sownces
3 Ciowe gan supply g v and g container sabeywhen sqepraet ot
nue SROJLLT00

3 Cooking squUprIE. Includng S cooking vertlion yase. Chan by
regdary revoveg preae (9L 4 03

8

Solid Feel Satety Checklist (Where Wood, Charcoal,
Or Other Solid Fuel Is Used)

3 Tonl s not chomd sbowe amy heat producng spplece or weet
MIRINA22)5A

3 Tunl in ot chomd coner B 311 1o any cacking aoplance J9R159.2.7) 5

3 Taelin nct cmed e am combextble fenable Igdd igaton warte
cherscae. and food tappbes a0d packaged goods (981222 7) 5O

3 Mael i 5ot hoedie the 3a% of the sh iersonsl o e Tt b
W14 50

3 Az cnders 3 other e debrin St be ceTowd 4rars e fasbox 3t
ks it and o bt 3ce 3 day JIRIA034 1] X

3 Semoved sshen cinders, and ot her Termoued fiye rre thoukd be placed 11 &
closad, ety cotaver PRIS2IBY T

daw o TR IR/ Yot kRt

TPA rensirion 3 eA3eary

A

https://www.nfpa.org/-/media/Files/Public-Education/By-topic/Food-trucks/FoodTruckFactSheet.pdf
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Add Link

Minnesota Department of Public Safety
State Fire Marshal Divislon

Barbecues and Open Flames
on Baiconies and Patios

Background

Barbecue gnlks appsar on the balconies and patios of muli-lamily dwsllings all year round in
Minnesota. The use and storage of Sobd sl of propans Cooking equIpment on palics and bakconies
Fuzes pesulbesd ini @ rumiber of fires in Minnesola.

iri many frans and cles this practics is prohibfed by local ordinance or by adophion of Appendix O in
e 2020 Minnesola State Fire Code (M5FC) The MSFGC does not prohitst barbecue gnils on
balconies and patios of mul-family ocoupanites unless the local governing body reguiabes this by
crdinance.

Minnesota State Fire Code Appendix O
Here is the information in Appendix O regarding fires or barbecues on baloonies or partics.

* 1.1 Opon Flams: Prohdbited. In ary strechre cortaiming theee or mone dweling unils, no
person shal lnde, maintain, or casse anry fire or open Same on any balkcony abose ground
level, or on ary ground foor patio within 156 fest of a sineclure

1.2 Fusd Storage Prohibfiod. Mo person shall store or uss any fusl, barbecue, torch, or other
similar hesatineg or lighting chermical or dewice in the locations designabed in Section 1.1.

Excaption: Listesd elacine or ges-fred barbeoue grils that are permanenty mooried and wired
or plumbed to the buiding’s gas supply or elecirical sysiem and @i manian a mindmuem
chearance of 18 inches on all sides, uniess bsied for lesser clearances, may be installed on
balconies and patics wihen approwed by the chief.

Additional information

A opition awadlable wo iocal jurisdictions: hat have not adopted Appendic O |s 0 encowage apartmend
buslding oamers o inconporate language info their leasss Sat probibils barbecue grils fom being
wused or siored on balconses and patios.

To determinie # an ondinance regulaiing opesn fres on baloories or patices has besn adopled wiene
you e, contact your iocal fre marshal or fre department.

Additional Information

SHEET PHOTO
TO BE
UPDATED
BEFORE APRIL
PRESENTATION
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Thank you

MINNESOTA STATE FIRE MARSHAL DIVISION
445 Minnesota Street; Suite 145 Saint Paul, MN 55101

Website: https://sfm.dps.mn.gov
Phone: (651) 201-7200




